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CHILDREN PRESERVES 


FAKE: - ove 1arge, grassy field, one-half 
— dozen children, two or three small 


dogs, a ae of brook and some "pempless 


MIX: children ana dogs weil beasties ‘and 
es ae Sen in a field, ‘stirring constantly- 


POUR: “brook cover the pebbles. 


“SPRINKLE: ‘field with flowers. — ; 
SPREAD: over all a deep: blue sky. 


BAKE: in ee hot sun. When Brown: ae 
| and set to cool in a bathtub. 


— (Founa in ‘a very old cookbook by Patty Huntley a 
for all to BEI aS } — 


_—LENDEN- PETERS CHAMBER OF ‘COMMERCE = 
Se oS 1988 se | 
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CREAM CHEESE CHERRY PIE 


baked pie shell | 

large cream cheese 

cup powdered Sugar 

tsp. Vanilla 

cartons whipping cream ahi pon) 
quart canned pitted cherries 


ee Oe 


Cream the cream cheese, sugar, and vanilla together until 
smooth. Add the whipping cream and biend until smooth. Pour 
into cooled pie shell. Thicken the cherry juice with cornstarch. 
Add pitted cherries to the thickened cherry juice and, when 
cool, pour over whipped cream and cream a mixture. Chili 
overnight. 


Cecilia Wid liawscn 


CHERRY DUMP CAKE 


Dump: 1 can (20 oz.) ed pineapple into 9*x13" ungreased 


pan and spread evenly. Do not —— 
Bump: 1 can (21 02.) cS pie filling, sprees evenly | s 


over pineapple. 


Dump: 1 box yellow cake mix (dry - do not add eggs, water, 
etc.) over cherry pie filling, spreading evenly. | 


Spread 1 cup chopped pecans cver cake mixture. Slice 2 sticks 
of butter or margarine into pats and place on top. Bake one 
hour in oven preheated to 350°. Serve plain, with whipped 
cream or ice cream. Canned peaches or other pie fillings 
may be substituted for cherry pie filling. 

Jane Kamps, 


CHERRY MACAROON CRISP 


cups fresh pitted cherries 
to | cup sugar 

eggs, well. beaten 

cup sugar 

cup flour. 

cup shortening — 

ib. bulter or ee 
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Combine pitted ‘pherries and + te a cup sugar in a es Jick. 
The amount of sugar depends on the sweetness of the cherries. 
Sprinkle with a little cinnamon and dot with butter. Combine 


and mix well the remaining ingredients. Pour over cherries. 
Bake | hour in 300° oven. 


‘CHERRY CRUNCH 


Hese oven. Lo 350. See Cut 1/2 Eup butter into. I pkg. ary = 
cake mix. Reserve 1 cup mixture. Pat remaining mixture into 
13 x 9 172 = 2" San, building up 1/2" edge. Spread 2 cans | 
cherry pie filling over cake mixture to within lf 2" of pan edge. 
Blend 1/2 cup chopped walnuts and the 1 cup reserved mix. | 
Sprinkle Over top. Bake 45 minutes. Serve warm with whipped 
Cream or ice cream. | : 


sydney Emehiser 


 NO-~COOK CHERRY FUDGE 


i cup butter 
1/4 tsp. salt : 
3/4 cup white chocolate-bakers jmelted) - 
-47 2 cup light Karo syrup 
4 1/2 cup powdered sugar | 
1/2 cup dried maraschino cherries 
17 2 Cup chopped walnuts 
1 tsp. vanilla extract (cherry flavoring drop. Or two of: 


led feed eo0loring is Eecounder 7 


Mix butter and Karo Syrup. eee Pad Sait. “Stir in melted 
chocolate and blend until smooth. Add. nuts and dried cherries. 
Add powdered sugar, one Hup at a time until blended. Add food 
CGlOring. Spread into De Po pyres aah and allow to dry 

| for 3 - 4 days. | -Enjoy! 


Julie Mapes 


boxes powdered sugar 
Can evaporated milk 
stick margarine 

tsp. vanilla 

tS. Sait 

quart coconut 

car cherries 
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Cream Sugar, Coconut and margarine. Mix with vanilla, salt 
and milk. Roll cherries into them. Form into palsy: At stand. 
over night. - balls into chocolate. 

CHOCOLATE DIP: es oe 
Melt 1 jumbo package of chocolate chips and 4 Stick of parafin 

Wax. OR balls, aoc put On Waxed paper. | == | 
: | | : Tracy Tenta 


, 
Pes Me Oe TUTTO POT ON RU MmEME Te WET SRTAT NUT AS MESS SRT Le SLU WRULTE NOE Ceec trot yas Lb ee tee oe 


over top and keep refrigerated. 


CHERRY SURPRISE 


1 cup Kellogg' s corn flakes (crumbs) 
1/3 cup margaring © = 

<3 okg. Jello (banana eréan) 5 OZ. 
] can paca! pie filling | 


Mele Butter, mix with corn flake pee” Press into 9" pie 
plate. Chill. Prepare banana cream according to package 
directions. Cool. Pour into chilled pie shell. Pour cherries 


Joe Tenta, age 10. 


CHERRY TRIUMPH 


] pkg. angel food cake mix : 

1 qt. home-canned unpitted cherries or 1 -— 1 lb. 14 oz. can 
pitted Bing cherries : | | ) 

] 6 OZ. pkg. cherry ftlaver Jello 


i pint vanilla ice cream 
1/2 cup Slivered toasted almonds 
l cup heavy cream 


1/2 cup sherry | | = 

Early in day - make, bake, then cool cake using 10" tube pan. 
Drain cherries, catching juice. Pit 2 cups cherries. Heat _ 

1 cup syrup; stir in Jello til dissolved. Stir in sherry then 
ice cream until melted. Refrigerate til set. | 
When cake is cool (refrigerate) with long sharp knife, cut 1" 


layer from top of cake, set aside. With fork hollow out 


center of cake, leaving a shell 1" wide on sides and 1 1/2" 
thick across bottom. Fill center hole in bottom of cake with 
cake pieces. When gelatine mixture is set beat it with mixer 
until fluffy and smooth. Stir in 1/4 cup almonds and 1 1/2 cup 
cherries (drained.) Spoon into cake sheli, replace reserved © 
layer. Refrigerate. Melt jeily in saucepan and stir reserved 
cherries and fill top hole. Whip cream (sugar to taste). Frost 
sides of cake and top. Decorate with slivered almonds. Re- 


eP eee ats Ei serving time. 


Peter Piacentine 


BRANDIED CHERRIES 


Wash cherries, cut half the stem off. Pack cherries in steri- 
lized jars, cover with brandy and seal with a new flat and ring. 
You may use any kind of JAF and either gees Or ete Anne 
Cherries . | 


Pauline DeBenedetti_ 


Wash and stem about 3 pounds ripe cherries. Crush with a potato 


masher and add 1/2 cup water and simmer covered 10 to 15° minutes. — 
Squeeze out juice in a muslin bag. : | 


Db Whe 


205° cups juice 
-— pkg. pectin 
4 cups -\gar- 
. Measure sugar into a dry pot to be added later. 
. Measure fruit juice into a large 6 - 8 qt. Kettle. 
. Add package pectin to juice and stir well. Se 
- Place aver hottest fire available, BES to a boil, stir- 
 ¥ing constantly to avoid scorching. , 
5. Add measured sugar, mix well. Continue. st iccing and bring 
= #£0O-a full rolling boil. (A boil that can't be stirred down.) © 
6. Boil jelly exactly the time the pectin tells you. Skim and 
pour into er epet Se gGiasses. Cover with paraffin and put 
cap on. 2 : | | 


Janice Elliott 


MIX: | 
18 crushed aa crackers 
1/4 cup butter = 

1/4 cup sugar 


WHIP: | | : | 

1 pt. whipping cream x 

2 tsp. powered sugar | 

i. tsp. vanilia- 

NEEDED: 2 | 

l can cherry pie fillina | 
l ee oz. pkg. miniature marshmallows. 


bo Pat cracker mix on batten oF large square pan. 

2. Spread 1/2 cream and marshmallow mix. 

3. Spread 1 can cherry pie filling ees 

4. Spread remaining cream and marshmallow mix. | | | 

a> Place in =e over night. Cut and serve in. desired 
portions. 


Mrs. Roy (Virginia) Leabo 
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CHERRY TORTE 


15 graham crackers, Crushed 
1/4 cup sugar : a 
1/3 cup soft butter 


Mix above ingredients to form crust. Spread over 9 x 13" cake 
pan. | | | = = | 


I cup sugar 
2 egqs | 
i722 tsp. Vari lia oe ee = 
1 8 02. pkg. Philadelphia cream cheese | 


Beat above ingredients together and pour over crumbed mixture. 
Bake until set, 20 minutes at 350 degrees. (Cool. Spread a can 
Of pie filling over tep -Cherry or blueberry or apricot are > 
favorites. Serve plain or with whipped cream or ice cream. 
Makes 6 - 8 servings. | oe | , 
| — Jane Kamps 


CHERRY BARS 


1 cup flour 
172 €ap butter 
+.. Ibsp. brown sugar 


Mix and press in bottom of a 9 x 13" pan. 


2 eggs 

1 cup sugar 

1/4 cup flour 

1/2 tsp. baking powder 

i> £50. vanilla 

i174 £55. “Sait 

1/2 cup coconut 

] small bottie red cherries and juice 


Pour into pan previously prepared. Bake 25 minutes at 350°. 
| Jane Kamps ~ : 


CHERRY JAM(BINGS AND TARTS) 


Wash, pit, and grin’ 6 cups cherries and add 6 Cups sugar. — 
Simmer 15 minutes, then pack in Sterilized jars, seal with new 
flats and rings. You may use this same recipe with pectins. 
Boil, their time recommendation. ; Se | 
| | | | ) Pauline DeBenedetti 
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Cupcakes. Bake 350° oven for 30 minutes. 


CHERRY CAKE 


1 _—sipkg. white cake mix 
_ eggs 

2/3 “Cup 612 

1/3 cup water 


4 Pkg. cherry jello 


Mix all-these ingredients together. Fold in 1 pkg. frozen | 
cherries (thawed) or fresh cherries. Bake in a Bundt pan 

40 to 50 minutes. When cool, cut center out and fill with 
cherries and frost. | ee | | 
FROSTING: . | 

Tare -a 3S OZ. pkq. of ¢col whip (thawed if frozen) and cut rp 
cherries with a little sugar (frozen cherries can be used) an? 
mix together and frost cake. | 


NOTE: This cake can be made in an oblong baking pan. Frozen 


Strawberries can be substituted in this recipe. | 
: Bernice Grupe_ 


CHOCOLATE-CHERRY CAKE 


{<G.- Chocolate cake mix | 

Can cherry pie filling mix 

eggs 

tsp. almond flavoring 

Mix all together by hand. Put in 12 x 18 pan or 9 x 13 4 6 
FROSTING: 

1g Cup sugar 

173 Cup milk 


3 tsp. margarine 


Boil one minute - then add one 6 oz. pkg. chocolate Chips until 
smooth. Pour over cooled bars. | | 


NOTE: May bake as a cake in 9" x L3" pan. 


VARIATION: Use Spice Cake mix with French Apple Pie filling 


and Spice frosting, or any other combination. 


This is extremely fast, easy, delicious, and a life-saver for 
the cook in a hurry. I even used canned frosting! The batter 


1S quite thick, and the Cake 1S very moist From the €ruit fi ling. 
: : 2 Joan Paauw ae 


DESSERT A LA CHERRY 
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& cups corn flakes crumbs or ee ahan cracker crumbs _ 
cup chopped walnuts © 
-eup melted butter 
QO large marshmallows 
cup milk | | | 
cups heavy. cream —— or 2 pkgs. dessert topping mix 
tsp. vanilla | 
qt. can cherries, drained and pitted (about 2 cups) 
+ cups cherry juice 
, Gup sugar - 
2 tsp. lemon juice 
4 £=Tbis. cornstarch 
Fe cup cold water 


2 “Mix “etae ‘crackers. crumbs, nuts, and butter in a “43x9x2" 


pan. Press firmly into bottom of pan. 

Melt marshmallows in milk over boiling water; cool ehorcuati + 
Whip heavy cream Or dessert topping mix and fold into marsh- 
mallow mixture. Spread marshmallow-Ccream mixture over crumbs. - 
Heat cherry juice, sugar, and lemon juice. Dissolve cornstarch 
in i cup cold water. Cook until thickened and clear. Add 
pitted cherries to mixture. Cool. Spread cherry mixture over 
top of marshmallow mixture. Refrigerate until firm. 

Serves 1% to 16. -— SS 


Marianne Boggiano 


GEORGIA'S CHERRY DELIGHTS 


cup flour 


tsp. soda 
tsp. sdait 


cup soit. butter or margarine 
cup brown sugar 
cup sugar —— 
eqg, unbeaten | 
tsp. vanilla 
Tbls. milk | 
cups rolled oats 
cup sliced candied cherries, 
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“Mix first nine poe ane anes SA OSER. Add rolled oats and 
cherries. Stir until mixed. Drop by spoonsful on ungreased 
cookie sheet and bake 10-12 minuted at 375°. = 

Georgla DeCarlo. 
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CHERRY SQUARES 


cup flour 
cube butter or margarine 
 Tbils. Sugar 
cup nuts, chopped 
cup powdered sugar | 
pkq. (80z.) cream cheese 
cup Cool Whip | | see 
pkg. (5% oz.) Butter Pecar Instant Pudding Mix 
Cups Milk =.= = | oe | 
Can {271 6z.}) cherry pie filling 
Mix flour, margarine or utter, sugar, and nuts together. 
Press mixture into well-buttered 9x9" baking dish. Bake in 
preheated 425° oven for 8-10 minutes. Cool. | 


Blend together pewdered suger and cream Cheese.  Foid in 
Cool Whip. Spread Cream cheese filling over cooled Crust ang 


let set in refrigerator. 
Using an electric mixer, prepare one large packa:,:: of Butter 
Pecan Instant Pudding with 2 cups miik. Beat 2 minutes. 


Let set 2-3 minutes, then spread over cream cheese layer and 
cool in refrigerator. | 


Wvfore serving, top with a can of cherry pie filling. 
7 Jane Kamps 


STUFFED CHERRIES _ 


Remove stems and pits from 1 pound Bing cherries. klend 

1 package (3 oz.) softened cream cheese with % cup finely 

chopped toasted almonds, and 1 tablespoon each ligkt cream 

and grated orange rind. Stuff cherries, using a #4 plain 

tube and pastry bag. | 
| } Pauline Giannecchini © 


ANGEL FOOD CHERRY DESSERT 


l medium angel food cake 
i- large Cool Whip 


-:. @am of Cométock cherry pie filling — 


Break cake into small pieces, fold in Cool Whip until well 


biended. Place into 7x12" casserole, pour eherry pie filling 


on top and chill over night. More Cool Whip may be added on 


top. Any other Comstock pie filling may be used instead of 


cherry. | . ae 
| Emeline Bisso 


EASY TIME CHERRY SQUARES 


_  €ups Sugar 
- Cup butter 

eggs | | = 

cups flour (sifted reguiar or instant blending) 
Tbis. lemon juice or 1 tsp. Lemon extract —— 
can cherry pie filling - , 
Confectioner's sugar 


pd pt OW) a Ft 


Gradually add sugar to butter in large mixer bowl, creaming | 
at medium speed of mixer until light and fluffy. At medium — 
speed, add eggs, one at a time, beating well after each. At 
low speed, add flour and iemon extract or lemon juice. Pour 
batter into well greased 15x10x1l" jelly roll pan. Mark into | 
90 squares. Place | heaping tablespoon pie filling in center 
of each square. Bake at 350° for 45 to 50 minutes. While Warm, 
sift confectioners sugar over cake. Cool, cut into squares. 
—Serves. 20. = A | | | } | 3 
eS Bernice Grupe 


CHERRY PIE 


FILLING: 

Boil 3 cups pitted fresh or frozen cherries and the juice. 

Add 1% cups sugar; cook for 10 minutes (drain some of the 
syrup and save). Mix 1% tablespoons cornstarch with 4 cups 
sugar and add 4% cup cooked juice (that you saved from cherries) 
snd cooked cherries and mix. Pour into 9° pie shell adding 

top crust. Butter ant add sugar to top. Bake at 475° fer - 

45 minutes. | | | | | a 


CRUST: | 3 : | 
Mix 2 cups flour, 4% teaspoon salt, 2/3 cup shortening, 5 
tablespoons water. Roll % of the dough until Ehin, place in” 


dish, pour in fiillang. Roll other 4% of dough until thin. 
Place on top of cherry filling, sprinkle lightly with sugar. 
| Karen Smith | 


BING CHERRIES IN BRANDY 


Remove stems and pits from 4 cups Bing cherries. Layer cherries 
with 1 pound superfine sugar in a wide-mouthed 2-quart jar or 
crock. Pour 14% cups brandy over all. Enclose 1 tablespoon 
each grated orange peel, whole allspice, whole cloves in a 
cheesecloth bag and add to jar. Let stand at room temperature, 
covered, for at least six weeks - but the longer the better 
it tastes. Remove baq when ready £6 Use: : | 
: | | Pauline Giannecchini 
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CHERRY VELVET CAKE 


cup shortening 

cups Sugar. 

eggs | 

Tbsp. cocoa 

oz. red food coloring 
cup chopped cherries 
Lop. Salt. 

tsp. cherry extract 
cup buttermilk 

cups cake flour 

tsp. soda 

T5Sp. > Vinegar 


Pe a 
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Cream together shortening, sugar, and eqgs. Make a paste with 
the cocoa and food coloring and add to the creamed mixture. 
Mix sait and cherry extract with the buttermilk and add alter- 
nately with the flour to the creamed mixture. Mix soda and 
Vinegar and fold into. batter. DO NOT STIR OR BEAT. Bake 1m 
two 8 or 9 inch layer pans and bake 30 minutes at 350%. 
TCING: 

5 Tbsp. ficour 


cup milk a 
Ll. t8p. Cherry extract 
fd Cup butter 
i cup granulated sugar 


Cook flour and milk stirring constantly till thick. Cool. 
Cream together the sugar and butter, add the cooled flour 
mixture and beat until light. 

| Vivian Johnson 


CHERRY SHEREET 


Wash and pit 1 pt. fresh cherries. Chop fine and let stand with 
2/3 cup sugar. Strain juice and heat. Dissolve 1% teaspoons 
gelatin in 1/3 cup orange juice. Add hot cherry juice. Combine 
with cherries and pour into freezing tray. When it begins to 
freeze around edges, pour into chilled bowl and beat until 
foamy. Fold in 2 stiffly beaten egg whites. Return to freerin. 
tray. Stir occasionally. May add a few drops red coloring 
before freezing. | | - | 
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